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The Quiet Revolution 


An Outlook for the Food Service Industry, J. 
Terry Radigan 
An analysis of growth figures for various facets of 
the industry, 1954-1962. 

The Restaurant and the Quiet Revolution, Ed- 
ward J. Smith 
A simile is drawn between the restaurateur and 
the grocer. 

AHA Sponsors “Ready Food” Research at Cor- 
nell, Vance A. Christian 
Preliminary report on utilization of frozen cooked 
foods in hotels and restaurants. 

Revolution in the Kitchen, Stouffer Foods Cor- 
poration 
Design for replacing a snack bar with a restau- 
rant using frozen cooked foods. 
Tomorrow is Today, Prof. C. I. Sayles 
The need is stressed for immediate research to 
overcome industry problems. 


A staff article indicates company finances force 
new practices in employee feeding. 
Diversified Food Management, Frank J. Haberl, 


How employees of the Martin Co. in Colorado 
are fed at varied locations. 

School Food Service, Henry F. Dylla 
Slater Food Service pleases and benefits students 
through food research. 

Food + Wine = More Profit, J. Allen Mays 
Properly merchandised wines add extra profit to 
food sales. 

Wine Service, Julius Wile 
A wine expert details the proper storage and 
service of wines. 

New Developments in Refrigeration, D. K. 


An outline of progress being made in developing 
frozen cooked foods. 


Chicken frankfurters and smoked chicken are 
new market products. 
“Tattle Tale” Gray in Potatoes, Ora Smith, Ph.D. 
and C. O. Davis 
SAPP, a chemical solution, keeps peeled and 
cooked potatoes white. 


Radioactive fallout is increasing but it is far 
from reaching the danger mark in foods regu- 
larly consumed in the United States. 

Restaurant Training, John M. Welch, Ph.D. and 


How to organize and conduct a restaurant train- 
ing course. 

Educators in Service Trades Combat Unemploy- 
ment 
CHRIE at its 16th Annual Meeting maps course 
for better industry training. 

What’s Ahead for the Hotel Housekeeper? Grace 
Brigham 
The hotel executive housekeeper needs profes- 
sional training. 


Industrial Feeding and the Employees’ Lunch .. . 


Fallout and Food, C. L. Comar, Ph.D. ......... 


Coolie Verner, Ph.D. 
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35-43 


62-68 


New Uses for Poultry, Robert C. Baker, Ph.D. 69-70, 74 


75-79 


80-84 


Machines Corp. 


An Earnings Report for 50 Selected Restaurants, 
Elmer W. io, C.P.A. and Norman Katz, 
Why restaurant profits declined in 1961 from 
5.2% to 4% of sales before taxes. 


AUGUST 1962, Vol. 3, No. 2 
Progress in Research 


Frozen Prepared Foods, Edwin S. Weber ....... 
Report of a successful one-year test at Wilniing- 
ton’s Hotel du Pont. 

Who Says “Caesar’s cook would be at home in 
today’s kitchen?” Cdr. Leslie E. Bond, USN 
Food production methods have undergone great 
changes in recent years. 

A Scientific Approach to Food Combinations and 
Food combinations and flavors are charted for 
easy reference. 

Data Processing for Hotels, International Busi- 
A workable system is outlined for a large single 
hotel and for multiple hotel use. 

Guest-Ledger Automation for a Small Hotel, 
Data processing is described for the hotel with 


_ under 500 rooms. 


Effective Control of Unemployment Insurance 
Costs, Edward J. Rogers 
Cost-control procedures can hold down assess- 
ments for unemployment insurance. 

Nutrition Institute Held at Cornell University, 
Report on scientific papers about nutrition for 
July 1962 conference. 

Review of Books, Periodicals, Reports ......... 
A Bibliography for Hotel and Restaurant Ad- 
ministration, Katherine R. Spinney ........... 
Industry trade publications for 1961 are indexed 
for easy finding. 


NOVEMBER 1962, Vol. 3, No. 3 


A Report on the Resort Industry 


The Future of the Resort Industry ............. 
More vacations will be taken each year but 
travel patterns and leisure time habits are 
changing and hotels must be geared to meet 
new needs. 

Why People Come to Your Resort, Ernest Dich- 
People take vacations for various reasons, among 
them the search for a better new self. 

The Future of the American Plan Resort, Muil- 
The luxury resort with a limited market cannot 
be transformed into a popular-priced vacation 
place with any hope for survival. 

The Seasonal Resort Needs Conventions, James 
Barker Smith 


Wentworth by-the-Sea has extended its season 
and its profits through adroit salesmanship. 
Food Can Promote Your Resort Hotel, Bob Neale. . 
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International specialties well presented can make 
food a real asset. : 
Management Tool for Training, Harold Sever- 
ance 

How to use training manuals to turn a new staff 
into professionals. 

Public Relations in Successful Resort Hotels, 
Robert Bliss 

A program directed to guests, employees, and 
travel agents pays off. 

Dont’t Gimmick—Gambit!, A. A. Landis 

Make your resort different and more appealing 
clever advertising. 

Giving the Human Touch to Direct Mail Ad- 
vertising, Paul Sonnabend 

How a mailing campaign turned the Dowger 
Plaza into the Winsome Belle of Fifth Avenue. 
The Changing Market, Earl G. Duffy 
Hotel merchandising must be geared to new tra- 
vel and vacation habits. 

A Survey of Current Travel Trends, H. Victor 
Grohmann 

Automobile and plane travel have affected hotel 
patronage. Convenience, not price, is the con- 
trolling factor. 

The U.S. Travel Service—its potential for resorts, 
Paul J. C. Friedlander 

The tourist from abroad wants to see America’s 
well-publicized centers of interest. 

Formal Performance Appraisals of Food Service 
Managers, E. Bruce Kirk 

How Slater Food Service appraises its managers 
and helps them do a better job. 

Managerial Salaries in the Food Service Industry, 
Peter D. Streuli 

Food service management is developing into a 
career job with appropriate rewards. 

A Realistic Approach to Kitchen Production 
Methods, Katherine E. Flack 

The use of an ingredient man in the ceed saves 
the time of high-salaried cooks. A folded insert 
gives ounce and pound conversion charts to aid 
the ingredient man. 

New Formula Retains Color in Cooked Green 


Vegetables, James P. Sweeney, Ph.D. .......... 97-98 


USDA research shows that proper acidity level in 
cooking water retains color in green vegetables. 
A Few Reminders About Direct Mail, Helen J. 
Recknagel, Ph.D. 

Suggestions for making direct-mail advertising 
more effective. 


FEBRUARY 1963, Vol. 3, No. 4 
The Future of City Hotels 


The City’s Future, Dean Thomas W. Mackesey . 


Proper planning is needed to make our cities 
habitable for the 70% of our population now 
living there. An inset story outlines urban 


67, 75, 112 


renewal in Rochester, N. Y. 

What They Say About 1968 (A Report on Ten 
Hotel-Motel Systems) 

New super-highways and city expressways are 
bringing the hotel back downtown. An inset 
articles quotes from forecasts made in 1928, 
1933, 1943, 1953, and 1962-3. 

Hotels of the Future—Here, Abroad, in Space, 


William B. Tablev, F.AIA. .................. 15-20 


A noted hotel architect sets forth his opinions 
on design and construction for the future. 

The Hotels of India, Michael Overman 

The Editor of The Indian Hotelier & Caterer 
summarizes developments in his country during 
recent years. 

The Economic Feasibility of a Motel, Ernest 
Henderson, III 

Proper financing is 70% of the preliminary plan- 
ning for a motel. 

IRS: New Travel and Entertainment Rules, 
Dale B. Waterloo, C.P.A., Horwath & Horwath . 
A tax specialist for the hotel and restaurant 
industry interprets the effect of new tax regu- 
lations on the industry. 


How to Make a Profit, Roy Watson, Jr. ....... 82-33 


Establish a sales goal and then keep operating 
expenses within a set percentage of sales to 
assure profit making. 


How to Build Sales, J. Frank Birdsall, Jr. ...... 34-87 


Marketing should have status equal to that of 
operations in hotel-motel management. Ex- 
amples are given for overcoming sales lows. 
What Others Say About Sales (A Symposium) .. 
Suggestions for overcoming common problems 
encountered by managers of small hotels and 
motels. 

Safeguard Your Liquor License, S. Charles 
Lerner 

Violations to avoid in maintaining a liquor 
license in good standing. 

Future Food Systems (A Report on a Seminar) .. 
Housing the Elderly (A Review of a Research 
Study) 

A review of the published findings on com- 
munity aspects for housing the aged, one of a 
series of studies undertaken by the Center for 
Housing and Environmental Studies, Cornell 
University. 

The Selection and Maintenance of Commercial 
Carpet (A Manual), Bernard Berkeley & Cyril 
S. Kimball 

This manual reports the findings of seven years 
of research pertbaiaad by the authors at Foster 
D. Snell, Inc. for the A.H.&M.A. Included are: 
types of carpet construction; differences in 
fibers; guides to common carpet grades; an eval- 
uation of the wear factors of different carpet 
types; recommendations for carpet care and 
maintenance; and a glossary of terminology. 


Binders for Vols. 3 and 4 are now on order. Price, $4.50 


An increase in manufacturing cost plus higher postage rates makes it necessary 
for us to raise the price on these handsome red binders in order to break even. 
Each binder holds copies of The Quarterly for two full years and provides you 
with an attractive addition to your office library. The $4.50 pays for your binder 
and its shipping cost to you. 
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